


} 


Nd 


Kak 1x 








EDITOR'S NOTE: The writers of 
this article are members of the staff 
of the Research Association of British 
Flour Millers, St. Albans, England 
and all have made many contribu- 
tions, both individually and collective- 
ly, to milling technical literature. 
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From time to time in the course 
of experimental milling work in the 
laboratories of the Research Associa- 
tion of British Flour Millers effects 


of variation in temperature of mill 
feed were encountered incidentally, 
and eventually it was decided to 


make a systematic laboratory inves- 
tigation of this particular subject. 


Laboratory Experiments 

Manitoba wheat was ‘first cold- 
conditioned to 16% moisture content 
and then heated without gain or loss 
of moisture to the final temperature 
required. In each case the first break 
rolls of the laboratory mill were also 
previously warmed to a temperature 
that commercial rolls would be ex- 
pected to reach if they were operat- 
ing on mill feed at the particular 
temperature under consideration. The 
four-break system used formed part 
of a 70% extraction process and on 
the basis of these laboratory tests it 
was concluded that about 100°F 
(38°C.) was the best temperature at 
which to send Manitoba wheat to the 
first break rolls. Compared with 
operation at ordinary temperature, 
(21°C.) it produced the following ef- 
fects: 

1. With break rolls set to exactly 
the same gap, the quantity of first 
break tails was much increased; the 
corresponding reduction in release 
was however made up by the end of 
the third break (i.e. without altering 
the and third break roll set- 
tings) 

2. The yield of 
wire increased from 148 to 15.4% 
whilst the particle size of the bran 
was somewhat larger: this was shown 
by the percentage of sample remain- 


second 


bran over No. 24 


ing over No. 7 wire, in a standard- 
ized sieving test, which increased 
from 48 to 8.7% (aperture widths: 
No. 7 wire, 3.11 mm.; No. 24 wire, 
0.84 mm.) 

3. There was hardly any fall in 
degree of cleanness of the finished 
bran (as shown by the fiber figure). 
It followed, therefore, that the re- 
leased stocks showed reduced con- 
tamination with broken bran, and 
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this was in fact confirmed by deter- 
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46.6%. 
5. The endosperm was permanent- 
ly softened through the initial break- 
ing of the wheat whilst warm. As a 
result, 
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The Effects of Variations in Temperature 
Of the Breaking Process 


L. Kent, G. J. Baker and C. R. Jones 
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6. As a result, presumably, of the 
easier reducibility of the endosperm, 
the straight run flour extraction rose 
its ash con- 
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is believed that the effects are main- 
ly due to modification in endosperm 
properties, and that the striking ef- 
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Figure 1 


fects on shape and size of bran pieces 
are really dependent on this factor. 
When warm, the endosperm becomes 
to some extent plastic so that the 
grain as a whole can readily be de- 
formed by pressure 

To draw a rough picture, so far 
as the bran is concerned, the effects 
of milling cold and warm wheat, re- 
spectively, may be said to resemble 
the effects of hammering a paper bag 
when stretched round a flint and 
when stretched round a lump of 
chalk. Far more damage will be done 
to the envelope in the former case 
than in the latter before the con- 
tents are broken down to a similar 
extent in the two cases. The effect 
is illustrated by Fig. 3, which shows 
characteristic pieces selected from 
two samples of bran. Those on the 
left, which are from warm wheat, 
show the flute marks as ridges on 


the outer surface, with few signs of 
right, 


tearing. Those on the from 





Figure 3 


Brans from laboratory milled wheat: 
left, warm milling, tooth marks vis- 
ible right, 
bran is torn. 


as ridges; cold milling, 





Figure 2 


First break tails from laboratory milled Manitoba wheat are shown in the 
picture on the left. The first section is of wheat and rolls at 130°F., the 


second shows wheat and rolls at 65 


F. 






































Figure 4 


Cross sections of Manitoba grain at 
16% moisture content: top row, cold 
conditioned; second row, wheat 
stewed at 130°F. for 30 minutes, 
cooled before cutting; third row, cold 
wheat nipped between cold smooth 
rolis; bottom row, warm wheat 
nipped between wirm smooth rolls. 


cold wheat, show conspicuous tears 
in association with the flute marks. 
The increased plasticity of the 
warm endosperm disappears when it 
is cooled. If, however, the endosperm 
is squeezed while warm, an effect is 
produced that remains permanently 
after cooling. This effect is manifest 
visually in increased mealiness and 
tactually in greater friability. Fig. 4 
shows the effects of various treat- 
ments on grains from a sample of 
Manitoba wheat that had been mois- 
tened to 16% moisture content. The 
grains of the top row had received no 
treatment, other than the cold con- 
ditioning to 16% moisture content, 
before being cross-sectioned. The sec- 
ond row is of wheat that, in addi- 
tion, had been heated to about 54° C. 
for half an hour and cooled before 
cutting. The grains in both these 
rows are substantially vitreous. The 
third row shows grains that had 
been nipped between smooth rolls 
at room temperature. The roll gap 
was 2.4 mm. and the wheat (at 16% 
moisture content) had been previous- 
ly sieved through No. 7 and over No. 


10 wires (aperture width: No. 7 

3.11 mm.; No. 10—2.10 mm.) to en- 
sure greater uniformity in grain 
size. The bottom row shows grains 
treated similarly except that both 
the wheat and the rolls had been 
heated to about 54° C. before the 
nipping took place. The mealiness 
resulting from this treatment is 


caused by the production of numer- 
ous cracks or planes of cleavage in 
the endosperm whilst still in situ 
within the grain. Examination of 
particles subsequently released from 


such grains suggested that the 
cracks tend to run across the en- 
dosperm cell contents rather than 


between the cells. 
In order to test these 
the commercial scale, 


findings on 
Henry Simon 


(Continued on page iba) 
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Product of World-Wide Experience 
in Mill Engineering. . . 


TuUNIrIER 


This high-capacity machine has set new standards in 
efficiency purification. . . in simplicity and accuracy 
of control. 


FOR THE MAXIMUM YIELD OF CLEAN MIDDLINGS 
WITH THE MINIMUM ASH CONTENT THE SIMON 
ALL-METAL TYPE S PURIFIER 1S THE FINEST 
MACHINE AVAILABLE. 


HENRY SIMON LIMITED 


STOCKPORT ENGLAND 
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MILL FEATURES—Loft, 


pipes and finished 


the 
product 


floor of the 
weighers. Center 


bottom mill, showing 


are the roller 


mills, on breaks, scratch and some reductions, The third picture shows the 
top floor of the warehouse. 


At left are the receivers for the bulk system. 


Ogilvie Builds Third Unit in Montreal Plant to Give Increased Capacity 


Firm Pioneered 
In Flour Trade 


I ir Mills ¢ Ltd., with 
peen 
hour mili ogress 
ears 
H. N Davis, president of the 
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Firm’s History 


at St. Gabriel Lock on the newly 
constructed Lachine Canal. It was 
built into an internationally known 
business in the half of the 
19th century by Alexander’s three 
sons, Alexander Walker Ogilvie, John 
Ogilvie and William Watson Ogilvie 


second 


In 1871 Alexander Walker Ogilvie, 
after a trip to Hungary, introduced 
iron reduction rolls, and in 1885 the 
company made the first export of 
flour from western Canada, where 


the Ogilvie brothers had done a great 
deal the cultivation of 
hard spring wheat—-they brought in 
the first seen in Canada, 800 bu. from 
Dakota Territory, in 1874. Their in- 
terest in grain supply led them to 
build a chain of elevators across the 
Canadian west, but their chief inter- 
est was in flour milling and export- 
ing. In 1886 they built the Royal Mill 
on the same site as the present mill 
at Montreal, with a capacity of 2,100 


to encourage 


bbl. It, too, had all the latest devices 

including an early electric light 
plant that had to be watched con- 
tinually by a man armed with a 


bucket of 
it started 
By the 


water to put out 


end of the century, with 
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MILL FUMIGATION 


is Faster — Easier — Safer 


LEITTE SPOTFUME SYSTEM 


This combination of a safer, more effective fumi- 
with modern distribution equipment saves 
time and labor, eliminates waste and reduces the 
hazards of mill fumigation. Write for our illus- 
trated brochure “FUMIGATE 


a a\t-> 
EH. LEITTE C 


LEITTE CO. of Canada, 319 23rd St. W., Saskatoon, Sask. 
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mills at Seaforth, Goderich and Win- 
nipeg, in addition to the Royal Mill 
and the City Flour Mills at Montreal, 


Modernity 
Paramount 


A. W. Ogilvie & Co. was Canada's 
leading milling company— in 1894, C Work on a new building for the 
A. Pillsbury toasted William Watson Royal Mills of Ogilvie Flour Mills 


Ogilvie as “the largest individual Co., Ltd., Montreal, was started in 
flour miller in the world.” 1941 but it was not completed until 

William Watson Ogilvie died in 1945. Designed for a capacity of 
1900. On the death of Alexander in about 10,000 sacks a day, full opera 
1902, the firm was formed into a_ tion was reached in 1948. Space was 
public company—Ogilvie Flour Mills left for a 1,200-sack semolina mill 
Co., Ltd and cleaning house though these were 

The early years of the century never installed. The directors decid 
saw Canada emerge as the world's ed that the space could be more use 


greatest exporter of wheat and flour fully employed for another fiour mill 


and the Ogilvie company grew with to supplement the two already op 
the opportunity. In 1906, a 2,500 erating 

bbl. mill was opened at Fort Wil The aim was to increase the flexi 
liam, and by 1913, with another new bility and efficiency of the whole 
mill at Medicine Hat working, 30% group, Thanks to the saving in space 
of all Ogilvie flour was exported made possible by the development of 


Satisfied customers included Britain 
King George V (by Royal Appoint 


the intro 
machines, 
was sufficient to 


and 
high-capacity 
available 


pneumatic 
duction of 
the 


conveying 
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BEAT NEw WHEAT PROBLEMS 


With 
THESE 


DOTY 


CHECK BAKING VALUES—Get an independent 

check on boking values of new crop wheats. Sia- 

tien buying ne longer sofe. Doty has years of experi. 
ence in working with millers ond bakers 


<2 —COMPARATIVE RESULTS — Doty is milling ond 

boking new crop wheets from « wide erea. We 
hove crop survey information of great value te your 
production and laboratory departments 


3B —Overtoan HELP — When your laboratory gets 
swomped we con run these extra experimental 


LABORATORY 
SERVICES ae Se ae eae samples. Volume mokes 


QUICK REPORTS FROM TWO DOTY LABORATORIES 


20 West 9th St. Grain Exchange Bidg 
KANSAS CITY, MO. * OMAHA, NEB. 
Grand 1-8580 ATlantic 9881 
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de a_ spring wheat mill with a eventually it was decided to insta ing in the Simon experimental mill 

i] capacity of 4,000 sacks a a European-designed mill. In the alongside the more normal diffuser 

vith overload margins to 5,000 spring of 1955, John Willi enera stem, and he was able to see simi- 

a day superintendent of the company, made Simon plants workir n mills on 

Some Firsts 4 tour of Europe ting 8s i the continent. It is this system that 

ficials of Henry Simon, Ltd. mills and conferring with the leading has been adopted for the new plant 
ders of the mill in conjunction ™! engineers. On the basis of | in Montreal 

Buhler Bros. of Switzerland, "¢Port and recommendations the « The wheat cleannig plant has a 

that it is the first mill in the ‘act for the mill and process plant suhler pneumatic system. The wheat 

Vestern Hemisphere to employ their ed awarded to Henry Simon, Ltd. of ifts are blown up under pressure 

peed pneumatic system, instead %'0ckport, England, and that for the 4 Millerator and Carter Disc Sepa- 

the more usual diffuser system, wheat cleaning plant to Buhler Br rators are used, followed by washers 

nd the first mill in the world to be of Uewil, Switzerland and Viskators. Conditioning is on the 

equipped with the new Simon The company was anxious to hav continuous automatic system, the 

DQ superimposed purifiers, Also, the 4% high-speed pneumatic system in thi wheat lying for 24 hours in the tem- 
official say, it is the first mill in mill as this would fit best into the pering bins 

rth America to have a Simon bulk ‘Pace available. When Mr. Willi The mill is designed on the Simon 

handling plant. ited the Stockport firm he was s} tem, giving a well balanced flow 

iany projects were considered and a complete high speed plant work with sufficient surfaces at all points 








Send for your personal copy 
of this limited first edition 


Read “case histories” of famous 


foods made better through enrichment 


Roche has just published these fascinating facts about 
the enrichment of cereal grains—here gathered to- 
gether in a popular edition for the first time. 


Your personal copy is waiting — with our compli- 
ments. Send for it now. If you need more we'll be 
happy to fill your request for reasonable quantities. 


The principle of enrichment is well-established. Many 
scientific studies have proved its value conclusively. 
Physicians, nutritionists, dietitians and governmental 
authorities whole-heartedly support enrichment. 


Vitamin Division 











The practice of enrichment is well-founded. 1956 
marks the Fifteenth Anniversary of white flour and 
white bread enrichment in the United States. 


Read for yourself the concise stories in this brochure 
(see Table of Contents in panel above). Here are his- 
tories that show how the many branches of a great 
industry modernized their foods along today’s “good 
nutrition” lines. These “case histories” make inspir- 
ing reading. Included is the latest revised table of 
the famous Roche Review of Enrichment Require- 
ments. We are proud to sponsor this publication. 


ROCHE VITAMINS FOR ENRICHMENT 


« HOPFMANN-LA ROCHE INC. - 
NuUtley 2-5000 + in New York City dia 


Nutley 10, New Jersey 


OXlord 5-1400 
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TOP 


FLOOR — This 
the top floor of the new Ogilvie flour 


picture shows 


milling unit with cyclones and dust 
collectors. 
and correct elected cove! ill suit 
ably adapted for the types of wheat 
being ground, the types of product 
required and the conditio under 
which they will be workir 

There are 55 lifts in the m di 
vided into thre ystems. T! initial 
capacity of the mill is 4,006 icks 
a day, but sufficient reserve has been 
provided on the pneumatic pant to 
enable this to be raised to » VOU 
sack Each ystem has a 614 eeve 
Simon dust collector, and pecial 
small cyclone are used on lifts 
Dust collector discharg ind any 
choke stock are fed into th II and 


IV break lifts and the V break lift 


respectively by Simon Velofeede1 
Rollermills 

he rollermills are of two types 
Eighteen Simon type GC 40x10 in 
machin ire employed on the breaks 
cratch and pre reductions with 
12 Buhler type MDD 1,000x250 rolls 
on the remainin eductions. Where 
nece iry the break rolls are fitted 
with the Rollmaster devic« ind the 
reduction mills have frosted rolls. The 
Simon rollermills have Simon-Hoff 
man roller bearings, and the have 
all been bug-proofed and fitted 
with concrete hoppering, with steel 
hoppe to connect to the metal 
spout 

he break scalpers and the sifters 
at the head of the mill are the Great 
Western Manufacturing Co.’s HS ma 
chine five of them—-while the re 
duction dressing is carried out by 
five standard Simon Flowmasters 
Rotatubes—aluminum outlet spouts 
set in rubber so that they can follow 
with ease the movements of a swing- 
ing or oscillating machine have re 


feed and deliv- 
ery spouts of both types of sifter 


plac d socks on bott 


use d 
Simon 


machine is 
for the purification. It is the 
type S, quadruple purifier—essential 
ly two exceptionally low 


An entirely new 


aluminum 


Simon machines superimposed. These 
are all equipped with double deck 
sieves. Rotatubes are fitted to the 


outlets of both top and bottom puri- 


fiers, and have enabled the design to 
be kept neat and compact Only 
» 6” wide, 9° long and 7 high, the 
new machines take up only a little 
more room than one conventional 
purifier while doing several times 
the amount of work, Simon states 
The type “S"” Purifier was developed 
specially for the requirements of 
millers in the U.S. and Canada. It 
takes into account the need for car- 
rying heavier loads in confined spaces 
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MIAG 


THE WORLD'S LEADING ENGINEERS 
AND MANUFACTURERS FOR THE 


FLOUR MILLING INDUSTRY 
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Know-how, practical expe- 
rience and extensive re- 
search are combined in the 
latest designs of MIAG 
machines. They give eco- 
nomical performance and 
a fast return on capital in- 


vestmenf. 
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PURIFIER MODEL 40 dk 


ROLL STAND, TYPE HNP WITH 
BUILT-IN PNEUMATIC PICK-UP 








d it simplifies maintenance and su- 
pervision. Specially designed feed 
tes are capable of spreading even 
he most difficult of mill stocks. The 
decked sieves have reinforced 
¢ frames in order that the heavier 


oounle 
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loads may be carried, Places where 
infestation can lodge have been elimi 
nated and the new type of vibrating 
spout has assisted sanitation 

The power installation 
been done by Simon 


has als 
in conjunction 


ah FOR HANDLING 


FLour... FAS] and 


Here | @ typleal installation 
where thie material 

\s carried from the bin through « 
screw conveyer inte the feeder. 
Air from the blower forces 

the product from the reter pecket 
inte the ploe tine where 

it trevels te ite final 

collection point, 








No matter how attritionized the product, this new Prater Blow- 
Thru Feeder will feed it efficiently and quickly into any pneumatic 
system, And this new design becomes an integrated part of the 
pipe line and will feed against pressures as high as 10 PSIG... 


either positive or negative! 


One of the efficient design features of this unit is that on the 
horizontal center line of the body casing is a pressure neutralizing 
port to bring the rotor pockets to atmospheric pressure before 


filling. 


There are many other interesting and high quality production 
features. Power requirements vary according to the fineness and 


abrasiveness of the product... . 


material, 


Available in cast iron and bronze .. . 


flour, salt, carbon or any other 


write today, Ask for our 


new airlock catalog, the most comprehensive in the industry! 


Free! 





PRATER 


PULVERIZER COMPANY 


1517 S$. 55th Court 
Cicero, illinois 








Jonrs-Herretsater Construction Co. 
Designers and Builders for Milling Companies 


1911 Baltimore Ave. 


Kansas Crry 6, Missour! 
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and instruction sheets 
The N. P. Bowsher Co., South Bend, Ind. 











PAPER SACKS 
FOR MILLERS 
The Chatfield & Woods Sack Co. 


CINCINNATI, O 











with Canadian subsidiaries of British 
firms. The Ogilvie company is ad- 
hering to the practice of driving all 


machines in groups, as far as practi- 
cable—the rolls and purifiers are 


driven from one 450 H.P. motor, and 
the sifters from one of 40 H.P. The 
pneumatic fans, dust collectors, pneu 
matic seal systems and purifiers ex- 


haust fans, as well as the pneumati 


conveying fans, each have individual 
motors suitably interlocked 

From the mill the products go to 
bulk storage via Richardson Scale 


Co. automatic weighers, and are ele 


vated to the existing bulk bins by 


means of a Simon blowing system 
Each automatic weigher-—-there are 
seven of them, for four type if flour 
bran, shorts and middlings dis 
charges via a seal into a high-con 


centration blowing line, in which the 
stock is elevated to a receiving hop- 
per above the bins. The unit 
makes use of the existing bulk flour 
storage facilities and the stock is 
distributed from the receiving 
pers to the bins by existing 
conveyors. Flour is drawn 
bins and conveyed to the 
plant, which consists of 
and Richardson high speed flour and 
feed packers. Before packing the flour 


new 


hop- 
screw 
from the 
packing 


new Bemis 





August 14, 1956 


passe through Gyro-Whip §sifters 
and Entoleters into reserve bins 
ibove the packers 

Careful and efficient planning has 
enabled this mill, with a maximun 
capacity of 5,000 sack to be planned 
in less than half the space required 
ny ¢ n of the ti units in the 
Royal n | which were installed less 
than 10 ears igo. This fficials 
comn t measure of the 
p I ade it planning, the 
de pment of | capacity ma- 
chine iplicit if desigr lanor 
sa\ operatior ind ease ol ipe! 
V1SI n a moder mill designed by 
millir engines of world-wide ex- 
pel ( TI entire plant compris- 
nd sé nroom, is iper- 
ised two men to a snilt 

A pa culal noticeable feature 
of the v mill is the ease with whic! 
the | starts up, even under full 
load 

M W com nts rt {) 
vie nanagement feel tnat the 
unit with its many innovations con- 


stitute a marked idvancement in 
flour technical progres and 
result to justil the new installa- 
tior ire already showing themselves 
pot! i regard milling result and 


flour qualit 





GIVING THE MILLER 
WHAT HE WANTS 





Anaconda Mill, 


finest mills in the 


Brazil, one of the 
world, stands as 
a model of what can be achieved 


by wholehearted co-operation. 


Starting from Scratch 


If you want the best possible mill for your money, let the 


Robinson engineer in on the ground floor, for co-operation 


between miller and engineer is the key to success in mill 


design. Only in this way can the customer get what he 


wants. Robinsons do not lay down the law to the miller; 


they study his requirements and follow up that study with 


positive recommendations. 





OF ROCHDALI 


THOMAS ROBINSON & SON LTD., ROCHDALE, ENGLAND 


Resident Representative in U.S. A. 


MICHAEL FANNING, c/o Oak Grove Hotel, 230 Oak Grove, Minneapolis, Minn. 


In Canada 


KIPP KELLY LTD., 68 Higgins Avenue, Winnipeg, Manitoba, Telephone: 92- 
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° - . are grown in several different geo- testing, a variety appears to have 
Relationship of State Wheat Quality graphical locations where agronomic promise and might be considered for 











se . and quality characteristics can be release, it should be grown at a 
Laboratories to Regional Wheat compared with standard varieties number of locations within the state 
grown under similar conditions. The or states of adaptation. The samples 
. . coordination and the quality evalua- grown should be thoroughly tested 
Quality Laboratories tion of new varieties grown in the for quality at state laboratories 
regional plots should be a function whenever possible. The state pro- 
By John A. Shellenberger of the field crops research branch of gram can, of course, go on simultane 
USDA. A strong regional testing ously with the regional program and 
EDITOR'S NOTE: Dr. J. A. Shel- tested on a regional basis. Wheat va- program provides basic data on all this is the ideal situation. Just as it 
lenberger is department head of the rieties have no respect of arbitrary new varieties which might be intro is the prerogative of state experi 
flour and feed milling industries, “areas of recommendation” or for duced into a production area, and this ment stations to announce the re- 
Kansas State College. The article state boundary lines. It is therefore information cannot be obtained ade- lease of new wheat varieties, it 
was presented as a paper at the of vital importance that all wheat quately year after year by any othe should be a privilege as well as an 
Wheat Institute, Stillwater, Okla., breeders cooperate in the regional means obligation for the state agricultural 
earlier this year. It is contribution testing program whereby new crosses When, on the basis of regional experiment stations to conduct all 
No. 269 Department of Feed and 
Flour Milling Industries, Kansas ~ 
Agricultural Experiment Station, 
Manhattan, Kansas. 
. in > ~~ 
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get soil @ At the check-out counter of a supermarket, a member vitamin was commercially produced. Bi-Cap® was one 
oy } na sp hore 62 # Fesearch team asked a lady if she’d mind answering of the first enrichment concentrates. And this “head 
aan a lhe One question. She didn’t mind. start” in vitamins has continued. What this means is 
wil ne 1 20 “Why do you buy X brand of flour?” that Pfizer can help you with the newest developments 
oan aa ¢ in “Well, white flour all seems pretty much the same in enrichment products 
, , hether o1 t each today, but this brand clearly assures you that vitamins RIGHT NOW IMPROVED PFIZER BI-CAP is made with a 
i should be ned have been added. See, it tells you plainly on the package new type of Riboflavin which gives it a lighter color and 
t the other |} i a ‘ENRICHED FLOUR’ and lists the vitamins. We buy overcomes unsightly agglomeration. All three forms of 
cl iream ¢ topia is enriched bread and other foods with vitamins—so I say BI-CAP are also made with Thiamine Mononitrate for 
ed laborat taffed why not get that health advantage in the flour I use?” better Vitamin B, stability. 
’ tists w me cu The lady is absolutely right, and millions agree with Continued Pfizer research in riboflavin, thiamine and 
but ype rat ‘ * her. That’s why “ENRICHED” is a selling word. other health ingredients will help you offer your cus- 
P ; .- y: . for But why “Pfizer enriched’? tomers improved flour for tomorrow's improved bread 
ms For good reasons. To begin with, Pfizer has been a and baked goods. Look to Pfizer for the fineat enrich 
- : mane 3 the vitamin research and production center since the first ment concentrates 
so iy ah ge? a CHAS. PFIZER & CO., INC. 
{ " t a Chemical Salea Diviaion 
Pioneer and Leading Manufacturer of Vitamins ¥ ve 
ped * ° . 
“hg ~e a , 














Ba 

phases of the testing program, in- 
cluding baking quality evaluations, 
where facilities are available. 


In addition, before a new variety 
is approved for release, it should be 
grown at several localities under 
comparable conditions with wheats 
of known quality characteristics and 
in sufficient quantity to be milled into 
flour on a pilot plant scale. The flour 


hould then be distributed to flour 
mills and bakeries for commercial 
ippraisal. This action should be tak- 
en at least one year before a new 


wheat variety is approved for re- 
lease 

rhe proper use of regional and 
tate wheat quality laboratories, 


THE NORTHWESTERN MILLER 


combined with the 
from industry, provides 
the thorough testing on 
gional and 
wheat varieties 
triple check on quality 
tions and interpretation of 
data, since three independent 
are passing judgment on the 
teristics and anticipated 


opinions 


Thu 


there i 


chara 


determin: 


obtained 
a4 means for 
both a re 
state basis of all ne 


quality 


group 


‘ 


acceptabili 


ty of each new wheat variety. The 
trend in recent years is toward the 
establishment of wheat testing lab 
oratories in the major wheat produc 
ing states. Probably this trend will 
continue as wheat interests become 
better organized and financed. Sey 


eral states have enacted legislati 
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metals 
alloys. 


THERORIGINAL@WISS SILAB BRANDS 


Wiss 








m 


DING WHEELS 
y AND GRAINS 


The abrasive 
tures a wide variety of materials 
for finishing and polishing every 
imaginable surface. 


Many of these abrasives must be 
hard and sharp enough to grind 
like steel 


As with most materials of this kind, 
used industrially, it is necessary to 
grade the grain before processing 
into grinding wheels, emery papers, 
sanding wheels, sand paper, etc. So, 
just as with flour, abrasives must 
be sifted, and it is the generally 
accepted industrial procedure to 
specify SWISS SILK for this op- 
eration. SWISS SILK gives maxi- 
mum uniform runs at peak effi- 
ciency, just as it has been doing in 
the milling industry for over a 
century. 


which provides funds by an assess- 
ment on wheat at point of first sale. 
Several states have legislative action 
pending and in several other states 
there are groups actively working 
toward such legislation. Also, large 
sums of money for wheat research 
ire raised by voluntary contribu- 
tions from sources closely associated 


with the wheat industry 

It can be expected that as funds 
become available new wheat quality 
testing laboratories will be estab- 
lished. These laboratories can be of 
real service to the wheat improve- 
ment program of the _ respective 


tates. It is difficult on a regional 
basis to plan adequately for the fluc- 


industry manufac- 


and its many 


o 
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FUMIGATE 


With Full 
CONFIDENCE 









DAWSON 73 


Low-Dosage 
Full Strength 
Spot Fumigant 


GIVES FULL 
PROTECTION 
Check These 


Important Points 


Dawson 73 is patented. it 
cannot be duplicated. (U. S. 
issues potents only on syner- 
gistic fumigant mixtures.) 
Which means that the spe- 
ciel combination of ingredi- 
ents has vastly superior insect 
killing power. The synergism 
of Dawson 73 Is tested, 
proved and potented. 


Dawson 73 is. the original 
+. Because 
" is powerful, less is needed 
and cost per treatment is 


lower. 





Dawson 73 is undiluted. It is 
sold at full strength. Per- 
centage of active ingredients 
stated on label. Some fumi- 
gants do not state percent- 
ages. Wotch your label. You 
get what you pay for. 





APPLY EASILY 
EITHER METHOD 


A Available in 2-inch shot can. 
One can equals knock-out 
strength of about ao quart of 
conventional fumigent. Just 
punch and pour in fumigation 

s now used. Ne handling 
otties, wasted time, broken 
glass. No fumigant lost. Order 
case of 48 cans today. 


BR For large mills, use ‘‘Little 
Squirt’’ applicator. Two men 
can fumigate average 
mill in two hours. Cuts 
costs substantially. 
No equipment to 
buy. No initial in- 
vestment. Ask for 
details. 





DAWSON 


LOW-DOSAGE 


FUMIGANTS 











FERGUSON 
FUMIGANTS 


810 8. Florissant Rd., 
FERGUSON 21, MISSOURI 


in Caneda: Kipp Kelly, Lid., Winnipeg 
and Toronto 
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CMEMICALS 
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TARPAULIN” 
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¢ MAXIMUM RESULTS 
¢ GREATER SAFETY 
¢e MORE ECONOMY 


Bromotox, a mixture of ethylene di- 
and methyl bromide, is an 
effective, safe and economical space 
fumigant. The stronger odor and 
lower dosage requirements of Bromo- 
tox result in greater killing power, 
increased economy and 
safety. It is longer lasting, 
penetrating and leaves no 


bromide 


maximum 
more 
residual 


odor. Bromotox allows positive con- 
trol of granary and rice weevils, 
Angoumois grain moth, confused 
flour beetle, Mediterranean flour 
moth, raisin moth, cheese mites and 
many other pests infesting grain, 
flour, rice, cheese and dried fruits. 


Available in cans packed twelve per 
ease as well as 10, 50, 120 and 170 
pound cylinders. 

*TRADE MARK AP & CC 


Other Eston Fumigants: 


ESTON METHYL BROMIDE 
The Versatile Fumigant 


M-B-C FUMIGANT 
Methy! Bromide with 


2°. Chloropicrin 
A Product of 
ESTON CHEMICAL DIVISION 


American Potash & 
Chemical Corporation 


$100 E. 26th St. Los Angeles 23, Cal. 


Midwestern Distributor 


FERGUSON 
FUMIGANTS | 


£10 8. FLORISSANT BROAD 
FERGUSON 21, MISSOURI 
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tuating work load associated with 
programs which originate in differ- 
ent states. The work load may vary 
several fold from one year to an- 
other, depending upon the weather, 
extent of wheat breeding work un- 
dertaken at each station in a given 
year, and the urgency of developing 
new varieties at a particular time. 
These fluctuations in work load can 
be much more effectively anticipated 


and planned for at the state level 
than by a regional laboratory. Also, 
state laboratories can readily enter 


into the testing of wheats which are 
produced in connection with a wide 
assortment of problems, other than 


such as 
irrigation, 


new wheat developments, 
the influence of fertilizers, 
seed bed preparation, time of plant- 
ing, etc. on the physical, chemical, 
and baking properties of wheat 

You will note that the words 
“wheat quality research” have been 
conspicuously absent from this dis- 
cussion. The day when wheat quality 
research involved merely the estab- 
lishment of a cereal laboratory and 
the employment of a chemist has 
long since passed and surely 
continues to believe that the 
testing of new wheat 
stitutes research 


no one 
routine 
varieties con- 
Wheat quality re- 
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search has become complicated and 
expensive. If it is to be developed to 
a scientific level, comparable with 
other fields, it needs to be central- 
ized and not dispersed into many 
separate laboratories with small 
staffs, inadequate research equip- 
ment, and limited time and experi- 
ence in research 

Summarizing, there is then a legit- 
imate place for both regional and 
state wheat testing laboratories, Both 
can serve a most useful purpose and 
a sound and thorough test- 
Ing procedure for new wheat re- 


provide 


leases 








SPECIAL 
CENTRIFUGAL 
PROCESS 





REDUCES STARCH CONTE 
































Cleans thoroughly, uniformly without 


reducing bran. 
More flour. 


Compact, high-speed—can be installed 
in little floor space or suspended from 
on the break side or on the 


ceiling ... 
reduction side. 


Practically no maintenance and attend- 


ance required. 
All-metal construction. 


Little wear—not enough to reduce per- 


formance. 
Low power requirements. 


the impact action, it is continually thrown against a 





With the Impact Finisher MKL, you can remove the last 
traces of flour from the bran without cutting or splitting 


it, thus obtaining a bran with a minimum of starch content. 

This is accomplished by a special centrifugal process. 
A high-speed rotor moves the stock through the machine 
with a spiral action. To prevent the stock from acquiring 
the same speed as the rotor, which would almost eliminate 


baffle 


plate. The loosened flour particles pass through a casing 


of stainless steel Vibro cloth, or of perforated steel. 


A unique inlet regulation controls the length of time 


the product is exposed to impact action by shortening or 


machine is running. 


lengthening the effective path of the bran through the 
machine. Any change can be made quickly while the 


Bran is large and clean after leaving the machine 


and the flours are very fine and light in color. Since there 


rye mills. 


is no actual rubbing action, power requirements are low. 
Impact Finisher MKL also gives excellent results in 


Write for details! 





is fg . ‘ Ee 


Buhler Brothers, Inc., v.s.a 


434 Syndicate Bldg 
Minneapolis 2, 


26 Logan Street 


Minn Muncy, Pa 


Sprout, Waldron & Co., Inc. 


Buhler Brothers ‘Canada Lid. 


24 King St. West 
Toronto |, Ontario 
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Safety in the 
Milling Plant 


@ By Ernest W. Fair 


Few safety programs overlook the 
importance of the individual em- 
ployee’s actions on the job. Few ig- 
nore the need for training in proper 
action and motion by the employee. 
Far too many ignore the importance 
of applying safety to the equipment 


as well 


THE 


No piece of equipment is fool proof 
or accident proof. Some may have 
greater accident potential than oth 
ers but all possess it to a degree 
The safety program of the mill should 
therefore call for close attention to 
application of safety with respect to 
the equipment therein 

Here are presented a number of 
accident areas which deserve such at 
tention, Overlooking even one can 
nullify all the work and effort ex 
pended on the program 

Wherever there are 
moving parts these should be en 
closed, There should be no exceptions 


dangerou 


NORTHWESTERN MILLER 


Many units in the plant have such 
guards or enclosures as integral parts 
of the machinery itself but others do 
not. It should always be a rule that 
where there are moving parts some 
sort of substantial guard must be 
erected 

No such guarding or equipment 
placement should ever be made which 
will make it difficult for 
to reach parts subject to wear, ad- 
justment and hand lubrication. All 
should be conveniently accessible. In 
profitable 
to go to the expense of moving such 
units to assure this 


employees 


some cases it will even be 


requirement is 








Columbia-Southern 
you to blend your flours just right 


or Flour 





COLUMBIA-SOUTHERN 
SODIUM BICARBONATE U.S. P. 


in a variety of sizes 


for precise blending 


The greater variety of screen sizes available in 


sodium bic arl mOonate ¢ nal les 


exactly 


suited to your individual requirements 


Choose your screen from powdered, granular, 


Blend, Particle size for each type is 


uniform. If shelf life is a problem, you may find 
that the proper selection of sodium bicarbonate 
for your mix improves shelf life considerably 

Columbia-Southern “bicarb’’ is pure white, free- 
flowing, smooth-blending. Order a supply today. 
You'll like it. 


COLUMBIA-SOUTHERN 
CHEMICAL CORPORATION 


SUBSIDIARY OF PITTSBURGH PLATE GLASS COMPANY 


ONE GATEWAY CENTER PITTSBURGH 22 PEMMSTLVANIA 


DISTRICT OFFICES: Cincinnati « Charlotte « Chicago + Cleveland 
Boston * New York «+ St. Louis * Minneapolis * New Orleans 
Dallas + Houston «+ Pittsburgh + Philadelphia + San Francisco 


IN CANADA; Standard Chemical Limited and its Commercial 


Chemicals Division 
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present. In others, redesign of guards 
or housing may provide the safe ac- 
cessibility. A particular point to look 
for is the situation where accessories 
have been added which create such 
a condition 

Added obtained 
where old equipment is still in use 
by installation thereon of automatic 
and continuous lubrication systems 


safety can be 


which permit oiling while the machine 
This is a feature of 
most modern equipment. Oiling sys- 
tems are available or can easily be 
devised in the plant shop for the olde 
unit This will eliminate a 
accidents—injuries 
sustained while lubri 


is In operation 


very 
pre ilent cause of 


to employees 


cating machinery in motion 

Driving mechanisms always requir 
c'ost xamination during any safety 
inspection. These, too, are a frequent 
sourt of accidents. Such driving 
nechanisms built close to the floor 
must always be enclosed or shielded 
by heavy guards. Some plants hive 


fourd it worth while to move them 

off floors and out of Others 

find. in 
rt 


reach 
some spots, it pays to con- 
individual drives 
eliminate this hazard 
Another big cause of accidents in 


machines to 
in order to 
many plants has been the existence 


of a condition of sharp contrast be 


tween light and shadow and glare in 
the vicinity of the point of operation 
f Shadows conceal d1in- 
ger. Heavy between light 
and shadow makes it difficult for the 
worker to see what he 


a machine 
contrast 


is doing and 
maintain adequate alertness 
Where any such condition is found 


it can usually be remedied at very 
little cost. One method is to install 
proper fixtures around such areas 
which do away with these shadows 


ind provide uniform lighting around 
the equipment and in 
where employees ust 
Another is to use paint 
to provide color contrast a 
shadow effects 
Injuries are naturally 
tained by worker 
ibout equipment for 


work areas 
each such piece 
of « juipment 
well as 
kill out 
often sus 
reaching into or 
materials in the 
process of feeding or extracting from 
the unit. Where this is done by hand, 
provision of a mechanical means of 
doing so will always lessen the acci- 
dent hazard. Provision of additional 
free space around such a unit in or- 
der to give the employee more room 
in which to maneuver is another 
method 
Dust and Gases 

Long range hazards in the form of 
dust and gases should also be taken 
into consideration. The ill effect from 
these is not always readily apparent 
up only consid- 
period of time. They are as 
much of an accident hazard as an un- 
guarded high-speed machine. Where 
they do exist in the plant the easiest 
and best method of doing away with 
provide automatic 
tion blowers and a duct system to 


and 1OWS after a 


erable 


them is to suc- 


fumes or gases 
from the work 


carry such damaging 
outside and away 
area 


No'se is some times a contributing 


factor to accidents in the plant 
Wherever it exists in excessive vol 
ume it serves to decrease the alert 
ness of employees and increase their 


nervous tension, Any employee, un- 
der these two extremes of stress, is 
a potential accident victim no matter 
how well trained in safety he may be 

Reduction of such extreme noises 
is always possible through the erec 
tion of sound partitions 
around such equipment, damping of 
the unit itself in and around its foun- 
dation and by other well known 
methods. The important factor is 


hat noise as a contributing cause of 


prooling 
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Do you see 


this from the 


office window 


of 
YOUR BAKERY? 








If you don’t, you should. To save yourself time, 
trouble, and money. For now, the most significant 
development between your bakery and bulk flour 
delivery is the new Fuller Airslide™ Transfer Unit. 


This unit greatly extends the field of application 
of both the Airslide bulk car and Airslide bulk flour 
van. The smaller bakery, as well as the large 
plants, can now enjoy the savings possible through 
handling of flour in bulk, whether or not the plant 
is located on a railroad siding. 


Airslide bulk cars can be unloaded to Airslide 
bulk flour vans at team-track sites, for bakeries 
remote from railroad lines, the van delivering the 
flour direct to storage bins in the bakery. For the 
bakery located on a siding, the unit will deliver 
direct from Airslide cars to storage in the bakery. 


This transfer unit is a unique combination of 
the F-H Airslide air-activated gravity conveyor 
and Airveyor™ pressure type conveying system, 
wherein the flour is ideally fluidized by the Airslide 
for charging into the conveying system by the 
blow-through type of feeder. 


To learn more about the Fuller Airslide 
Transfer Unit, send immediately for Bulletin TU-1, 
There are substantial savings involved. 








FULLER COMPANY 
156 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Chicago « San Francisco « Los Angeles + Seattle « Kansas City « Birmingham 


Fuller 


pioneers in harnessing AIR 
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Abbildung 1 








Building a 3-in-1 Flour Mill 


The German machinery manufac- 
turing firm of MIAG was recently 
presented with a difficult problem 


by a miller in the Far East. His build- 
ing already housed two separate units; 
the requirement was for a third unit 
ina the ime space 

The company needed to regain the 
mill capacity of a destroyed plant as 
urgency, Neither time 
nor money were available for a new 
building, or for extending the old. 

The pieture that confronted the 
MIAG engineers when surveying the 
job is illustrated in the cross sec- 
the mill shown in Figure 1, 


a matter of 


tion of 


In the center of the 
the familiar elevator les 
The suggestion that 
conveying of mill stock be intro 
duced for the existing two units wa 
accepted, The space gained by re 
moving the elevator legs was utilized 
for installing narrow drawer-typ 
sifters and quadruple purifie: the 
latter at right angles to the existing 
equipment. Roll stands, HNP 
for the new unit were placed in the 
basement, This type 
inside pickup nozzles 
p'aced in a basement since no spac 
is required under the machine itself 


drawing are 


N 


pneumatk 


Ly pe 


has pneumati« 


and can be 





Creta Praeparata; 
Reasons for U.K. 
Admixture Policy 


EDITOR'S NOTE: American and 
Canadian millers have, on occasion, 
expressed surprise at the British in- 
sistence upon the admixture of cal- 
clum carbonate in the form of pre- 
pared chalk in both home-milled and 
imported flour. In this article the 
science editor of Milling, the Liver- 
pool trade publication, explains the 
reasons motivating the British nu- 
tritional authorities In their demands 
for the use of chalk as an additive 
to flour. 

vv 


Fortification of flour with calcium 
carbonate in the form of ereta prae- 
parata was made compulsory by the 
British government in 1943. The 
main reason behind the step was a 
that the increased intake of 
phytic acid consequent upon the im- 
position of a higher rate of extrac- 
tion might cause the available cal- 
cium in the national diet to fall be- 


low a desirable level. Four years 
later, although the rate of extrac- 
tion had been reduced, the regula- 


tions were changed so as to require 
the proportion of creta added to 
flour to be raised from 7 oz, to 14 
oz. per sack of 280 Ib. 


Nutritional Significance 
\t this stage it may be helpful if 
we review. briefly the nutritional 
significance of calcium and phytic 


icid. The bones of our skeletons and 
the substance of our teeth are com- 
posed largely of calcium phosphate 
and hence at all stages of our life 





our diet must provide us with a suf 
ficiency of absorbable calcium 
phosphorus, In childhood and 
lescence calcium is required for an 
extension of the bone structure of 
our bodies and for the growth of our 
teeth, but even when adult life is 
reached and growth and tooth for 
mation have ceased calcium is still 
required, Decalcification of the bones 
is constantly taking place in an adult 
and the calcium thus lost from the 
skeleton has to be replaced by cal 
cium absorbed from the diet. If suf 
ficient calcium is not 
growing children 
the skeleton or 
occur. 

Phytic acid will combine with cal 
cium, and as the compound so formed 
is insoluble in the juices 
the calcium in it is unavailable to 
the body. If we consume phytic acid 
therefore, an equivalent amount of 
calcium in our diet will be immobi 
lized. The phytic acid in whole-meal 
flour is considerably greater than 
that required to combine with the 
calcium in the flour, and the exces 


ado 


absorbed by 
mal-formation of 


even rickets may 


digestive 


is able to immobilize calcium sup 
plied by other foods in the diet 
Hence, the substitution of whole 


meal bread for white bread in a dict 
automatically reduces the consumer's 
calcium absorption. 

The phytic acid content of flour is 
proportional to the bran content and 
consequently the higher the extrac 
tion the greater the need for cal 
cium supplementation as a counter 
measure to calcium-immobilization 
At one end of the scale is wholemeal! 
flour which will render nonavailabl 
to the body some of the calcium in 
the other foods of the diet, while at 
the other end is patent flour which 


contains scarcely any phytic acid 


NORTHWESTERN MILLER 





Abbildung 2 
Despite the presence of the roller 
mills in the basement, space was 


available for storage. Previously, no 


uch space was available in that area 


because of the room taken up by 
elevator boots, spouting and the like 
The finished three-part mill is il- 


Figure 2, with the 


shaded-in 


ustrated in new 
equipment 


Conversion to pneumatic conveying 


ind the installation of modern space- 
avin equipment not Only pro ided 
floor space for a new milling unit 
but also saved time and money on a 
new building. The MIAG engineers 
tress that they do not consider this 
to be a general pattern inn build 
ing but it does illustrate th practi 
il way in which a mill owns ce 
inds can be met 
When calcium supplementation is 
employed as an antidote to phytic 
icid, therefore, it should be added in 
relatively substantial amount to 
wholemeal but not at all to patent 
flour. At the present time the re- 
verse holds good; patent flour is re- 
quired to contain 14 oz of creta 
praeparata in each 280 Ib., whereas 
wholemeal, with its higher phytic 
icid content, is absolved from forti 
fication. The reasons given for the 


anomalous situation are that no long- 
er is creta added solely as an 
dote 


anti- 
to the phytic acid in the flour 


which carries it, but as a means of 
increasing the over-all calcium in- 
take of the population, and it is 


omitted from wholemeal as 
the small faction which clamours for 
a natural flour with nothing 
and nothing added 


a sop to 
taken 
iway 


Requirements for Health 
The question now 
therefore, is 


to be examined, 
whether the calcium 


intake of the population at large is 
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that 


tration of 


such the widespread adminis- 
this nutrient by flour sup- 
plementation is necessary as 
guard to the health of the nation 
Our starting point must be the cal- 
cium requirements for health. These 
will vary when the 
problem surveyed on a_ national 
scale a single per capita figure must 
be used. The figure to take 
is that recommended by the commit- 
tee on nutrition of the British Medi- 
cal Assn. since this was accepted by 
the Ministry of Food in its nutrition- 


a safe- 


with age but 


obvious 


al surveys. The B.M.A recommen- 
dation is 917 mg. of calcium a day 
The National Food Survey Com- 


mittee’s annual reports on “Domestic 
Food Consumption and Expenditure” 
give the following figures for the 
national average calcium content of 
the domestic daily diet 


ve r ! 1 ! 
Fourtl iarter, 1951 l de 
y ; 19 1,043 mg 
Y i 19 1.040 n 


Each of these figures is well above 
the 917 mg. recommended by BMA 
but in order to evaluate the ade- 
quacies of the national diets it is 
necessary to make adjustments for 
meals taken outside the home and 
to apply a deduction (10%) to allow 
for wastage, spoilage and food given 
to domestic pets. When these allow- 
applied and the resulting 
expressed as a percent- 


ances ire 


figure are 


“You'll get top power 
for more production 
when you use this 
belting.” 


INDUSTRIAL 
* LEATHERS 


GRATON & KNIGHT 


WORCESTER, MASSACHUSETTS 








First Choice Wherever Grain is Handled 





(1) The logarithmic curve 
design loads easier... 

dumps cleaner. . . permits 
high speeds. 

(2) Scientifically formed lip 
aids in greater cup capacity 


saves belting 


(3) Bolt-hole placement 
gives better cup balance . . . 


(4) Hyperbolic sideboard 
ends permit greoter load 
capacity without “slopping.” 


Your jobber has them, or 
write B. |. Weller Company, 
327 South LaSalle Street, 
Chicago 4, Illinois. 


CALUMET 
CUPS 
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BMA's rec nendation, 
figures ar btained 
Ex 
i 
figure nake it 
ir 1 t the national erage in- 
take Vas idequate for 
t 1950-1953 daata are 
t for the eal ubse- 
quent tft y Dut there no reason 
to deheve tl t the po it nna been 
idica lifferent durir the last 
two t years 
It « irgued t t na 







Packages 
ina hurry! 


They'll arrive safe 
...and pronto... 
by Greyhound 


Package Express! 


Here's why so many people 
are now using Greyhound’s 


same-day service... 


@® Greyhound frequent ched- 
et any shipment on the 
ro er to it ti 
‘ er 

= Weatherproof compartment 
mir im of handling 

@ Heart-of-town arrivals be- 
< ] of Greyhound cen- 
tr l ocated tatior 
t ‘ ere 

@ Best to get same-da 
er c Usually uy to 500 

e | lo rate 





Want more information? 


Call or visit your 
Greyhound agent for 


rate lists, literature! 


GREYHOUND. 











MILLING PRODUCTION SECTION 


tional average” figure could give a 
false impression in that the intake 
of a particular nutrient was well 
ibove the optimum in an upper so- 
cial class of consumers and signifi- 
cantly below the optimum in a 
household where the income was 
much lower. This point has been 
taken care of in the reports of the 
National Food Survey Committee 
where the intakes of various nutri- 
ents in households of different social 
classes are recorded. The figures for 
calcium reveal that while households 
of the lowest arbitrary income group 
(gross weekly income of head of 
household less than $18) consumed 
rather less of this nutrient per head 
per day than the households of the 
social class in which the gross week- 
ly income of the head of the house- 
hold was over $45, nevertheless their 
calcium intake was 110% of the 
BMA recommendation. The lowest 
calcium intake was found among the 
intermediate social classes but even 
there it was 107% of the recom- 
mendation 

The picture becomes somewhat 
different, however, when households 
with three or more children or with 
children and adolescents are sur- 
veyed. In such families the calcium 
intake varied from 87% to 94% of 
the amount recommended by BMA 
in the years 1950 to 1953. The extent 
to which the position of these house- 
holds with respect to calcium would 
be worsened if flour were not sup- 
plemented with creta depends upon 
two factors— the amount of flour 
consumed and the proportion of the 
calcium content of flour contributed 
by creta. The calcium content of the 
natural ash of flour is very low and 
accounts for only about 20% of the 
total calcium present in flour forti- 
fied with 14 oz. of creta a sack 
Hence, if the statutory addition of 
creta to flour were stopped, bread 
and flour would contribute to the 
diet only about one-fifth of the 
amount of calcium they supply at 
present. Since bread and flour ac- 
count for about 30% of the total cal- 
cium consumed in the diet, the dis- 
appearance of 80% of the calcium 
from these foods would obviously be 
of nutritional significance. Adjusting 
the figures of the National Food Sur- 
vey Committee's reports on the basis 
of flour and bread from which creta 
is absent, the calcium intake of fam- 
ilies with children and adolescents 
would be well below the recommend- 
ed level; the intakes for 1952 and 
1953 respectively expressed as a per- 
centage of the BMA recommenda- 
tion would be about 70% and 60% 
If a similar adjustment is made to 
the average intake of calcium for 
all households during 1953, the figure 
falls from 108% to about 85% of 
the level recommended by BMA 

The published data which have 
been quoted would suggest, there- 
fore, that if the regulations requir- 
ing white flour to be fortified with 
14 oz. creta a sack were rescinded, 
then the average national intake of 
calcium would fall significantly be- 
low the level recommended by BMA 
and the discrepancy would be even 
greater in those families which in- 
cluded children and adolescents. If 
the population were to be forced to 
eat wholemeal bread which con- 
tained no added calcium the posi- 
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tion would be worse because the re- of calcium intake considerably lower 
duced intake of calcium would be than those represented by these fig- 
aggravated by the immobilizing ef- ures 


fect of the phytic acid of the wheat 
meal on some of the calcium sup- 
plied by other foods in the diet. It 
is worthy of note, however, that the 


Nevertheless, it decided that there 
was insufficient quantitative data re 


garding maintenance of good calcium 


BMA committee on nutrition com balance on relatively low intakes to 
mented upon the recommended in justify a departure from the recom- 
take of calcium in the words: “On mended levels, and, as has been 
the other hand, the committee is im- shown in this article, these levels 
pressed by the growing body of evi would not be attained on the pres- 


dence indicating that the human ent average diet if we dispensed 
body readily adapts itself to live with the fortification of white flour 
economically and effectively at levels with creta 
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CUTAWAY VIEW (above) of the DAY “Type ®J” 





dust filter. Arrows show path of dust laden air and 
high velocity reverse cleaning air. (Hersey and DAY 


potents applied for.) 


DAY "Type RJ” Dust Filter—First and Only 
Dust Filter to Offer All These Advantages 


®@ An economical, high efficiency, automatic- 
continveus dust filter, 

® Incorporates Hersey principle of high velo- 
city reverse air for filter sleeve cleaning in a 
low cost unit, 

© Provides efficiencies as high as 99.99-+ %. 
® Avtomatic—continvous operation makes 
fiter ideal for controlling dust created by 
continveus process equipment. 





@ Economical operation—viilizes “a HP 
motor for filter sleeve cleaning 

@ High air handling capacity for small space 
occupied by filter. 

@ Can be furnished for pressure or vacuum 
operation. 

@ Shipped completely assembled. Only pip- 
ing and electrical connections required for 
operation. 


The DAY “Type RJ” dust filter has many advantages to offer 
your plant. Get the complete facts, write toDAY fer Bulletin 560, 


The DAY Company 


822 Third Avenue N. E., Minneapolis, Minn. 
IN CANADA: P. O. Box 70E, Ft. William, Ontario 
Branch Plants 


Buffalo, Ft. Worth 
Representatives in principal cities 


Toronto, Ontario 
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SAFETY 


(¢ nued f 





accidents is generally overlooked. It 
hould be placed high on the list in 


every plant and where accident pre- 
ntion methods are br planned 
the elimination of unnecs iry noise 
should be near the top of the list 
Excessive Vibration 
Excessive vibration has the same 
effect. This usually results from lack 


of good maintenance on 


It should never be 


equipment 


overlooked a a 


contributor to accidents in any plant 

Many accident surveys have point 
ed up another frequently overlooked 
mechanical] cause of accidents. This 
involve machine motion itself. Any 
machine motion that is tiring to thre 


eyes of the worker should be avoid 


ed as where reciprocating or revoly 


ing parts are viewed through cross 
creens or latticework 

Added safety can also | ecured 
round moving parts of equipment 
that cannot be enclosed smooth 
ing the contour of such equipment 
Wherever exterior shap-¢ of any 
parts of the machines that require 
frequent handling exist the should 
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be set up to facilitate convenience 
in handling 

Many accidents are caused by en 
ployees tripping or falling into 
chinery. These can be voided by er 
closure of such parts of the macl 


or by providing guard rails which wil 


catch the individual and give hin 
the needed second or two to r« iil 
his balance Such hazard exist 
frequently where units are crowded 
too closely tovetner ind thers no 
room for one to regain his balance 
should something happen. In some 
instance this type of accident ha 
been reduced in such areas tl} j 
compulsory routing of traffic of « 
ployees along other a in the plant 
and making the irea rtual off 
limits” to all but the men whose job 
keep them therein 

Machine safety in the plant should 
also b mpre ed ipon the maint 
nance men therein, ! maintenance 
men who are safety conscious can do 
more toward spotting and removin 
conditions of danger than any othe: 
single individual. Alertne on thei 
part with regard to safety can also 
increase the vigilance they will d 
play in applying proper maintenancs 
to equipment before it can become 


dangerous through lack of that main 


tenance 
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VARIATIONS IN 


1 fron 





ineers with the co- 

rm J. W French & Co. 

Lt I nillers, arranged for a 

to be made in a com- 

equipped throughout 

th pneu tic conveying. The pneu- 

eying therefore provided 

olis the stock automatically 

ter the ! ted grain had passed 
through the first break roll 

A sectior f a radiator conditioner 
fitted the I Break roll hopper 
é bled the temperature of the wheat 

be mmediately prior to 

lin thout appreciable change 
content. Initial trials in- 

licated that 38-41° C. was the opti- 
ture range: above 41 

t! tock became too woolly. It is 
t be noted that in the laboratory 
nent described both the 

break roll ind the wheat were pre- 
usly adjusted to an elevated tem- 
perature, whereas in the commercial 
test the wheat only was heated. Ini- 
ti consideration was 
t the desirability of raising 

the temps ture also of the I Break 

lls the elve say by means of a 
I the well-known process 

te ng as applied to reduc- 
rol but preliminary experi- 
ents on the mmercial scale show- 

1 that I uuld be unnece ary: 

for that the heat of grind- 

liced ft iintain the rolls at 
temperat »6”° C. above that to 
lich t is adjusted 

In t rcial test the grist 

ted ) Manitoba, 30% 
Hard Vi nd 20% English 
i t therefore ¢ iderably 

t I mealy than that 
ised t iboratory experiments 
The hard wheat was conditioned on 

t rking at a tempera- 
t I ] ( and cooled in the 
I t customary way 
{ ccount 1 Dba d on 
the Simon report.** 

In test A, the mixture of wheats 
A fed to the I Break roll it room 
1 pera vhich at that time was 
ibout 25° ¢ In Test B the mixture 
f wheat raised to 38-41° C. by 

f } f tl radiator conditioner 

ction al e the I break rolls. The 

ved to settle down for 
i weet the warm wheat before 
the test nple were taken. The 
rate of feed of wheat to the mill was 
practica t ime in both tests 

\ tul ntents wert i fol- 

n 

m) 

| ire for the bran in Test A 
intably low. It is how- 

that no increase in eva- 

porative ccurred in Test B 
The extraction rates and grade 
iluc f the straight run flours 
nown Delow 

ti 

ediate effect of send- 

it to the I Break was 

ippreciable increase quan- 

t it ill the coarse breaks, 








wheat. The following break rolls 
TEMPERATURE were adjusted to give the releases 

Stated both with cold and warm 
page la wheat (see table below) 

The III Coarse, IV Coarse and V 
at the expense of the subsequent fine Coarse rolls were set up by visual 
break rolls. In order to correct the observation to give good cleaning, up 
balance of feeds it was necessary to mM the bran 

nl This equalization of releases with 
open each of the coarse scalping warm and cold wheat was nececsary 
covers by at least one number (12 in the commercial test in order to 
to 10 wire, etc.). It was also neces- maintain a reasonable balance of 
sary to close the I and II Breaks 
very appreciably when warm wheat pice ' 
came on the mill, in order to obtain e No. (wit 
the same release as with the cold a ' 
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stock throughout the mill, In our 
earlier laboratory work, however, the 
rolls were set to exactly the same 
gap in each case, no attempt being 
made to counteract the fall in I 
Break release which occurred with 
warm wheat, although as previously 
noted the release was found to be 
made up automatically by the end 
of the third break 
As a result of this difference in 
technique in the commercial test 
| Hiren tt Treat Itt threat IV tireat V lirent 
at heir rin bine bine 
‘ ] 0” ‘ 
84 44 ar 0.4 0.34 
i ! 


Big 
fumigation job 
+ J 
cut down 


to size 


Fumigate faster, surer...and save 
with Dow Methyl Bromide 
recirculation method 


Fumigate stored grain and other bulk 
commodities in just a weekend . and 
cut materials cost in half, Adopted by 
Dow, this recirculation method of fumi- 
gating with methyl bromide enables you 
to do just that. 


The fan and duet used to 
distribute the gas—through the piled 
commodity, This controlled distribution 
gives complete and rapid penetration 
The same equipment is then used to air 
wash the grain and remove the fumigant 
It means lower dosages, less cost, faster 
In many 
aerating systems can be adapted to the 


pro Css. 


system 18 


aeration, structures, present 


Originally developed for silo-type struc 
tures, this method has also proved effec 
tive for quonset buildings, steel tanks, 
freight cars and many other storages 
This proved fumigation method is avail 
able to you through a pest-control oper 
ator approved by Dow, His services are 
backee 
types of fumigating problems, Write our 
Fumigant Sales Section, THE DOW CHEMI 
CAL COMPANY, Midland, Michigan. 


by thorough experience on all 


Picture taken at Lauhoff Grain Co., Danville 
Iil., where over 3 million bushels of grain were 
treated with Dow Methyl Bromide 


recirculation method during 1955 
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thers Wi less difference between 
cold d warm milled wheat in de- 
gre { breakage of the bran coats 
lea the I Break rolls and, at the 
end the system, the quantity of 
by is not appreciably altered 
I the proportions of the various 
cor jtors to offals were: 
Test A Teat It 
(cold) (warm) 
10,7 10.4 
" 1.66 ‘1 
‘ ana 
i 1.3 
fier 2.4 ‘ 
The effects on the released stocks 


wer rked and in line with those 
observed in the laboratory work. In 
the test with warm wheat apprecia- 
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bly less sizings and mor mall) Th increased friability of the en 


middlings were released by the brea} dosperm 


I 


therefore confirmed the 


rolls, changes most noticeable in the oratory finding 
purifier feeds. It was alsé ery ¢ An outstanding impre n formed 
dent that, with warm wheat, grind those engaged in the commercial 
ing became much easier on the head test Wa that by cont: ! the 
reduction rolls, especially wher temperature immediately before the 
wheat came on the mill at 41° ¢ I Break the size of break chop could 
instead of at 48° C be varied at will. The effect was in 
It was necessary to ease off the fact similar to that of changing from 
first two coarse reductions apprecia hard to a soft wheat ture oF 


bly in order to prevent the automatic from sharp flutes to flute which 
overflow rolls on the first two fine vere well run in or even becoming 
reductions from running completely lightly dull. A change in wheat tem- 
empty. The grinds on these four pa perature of only 3-4° C quite 
sages were described as being more ybvious on the break 1 ind it 


characteristic of soft wheat 
than of a normal bake 


that control of 
mixture the wheat at this point ht 


milling eemed temperature 


nro- 
pir 
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with Justar (j 


Weevil-Cide Grain 
Surface Insecticide 





The best time to control Indian Meal Moth infestations 

is, first, before they get started; second, shortly after, 
) but before they get bad. Proper and complete coverage 

of grain surfaces with Dusta-Cide at this will 
eliminate grain surfaces as a continuing source of 
propagation. 





stage 


Normal Dosage: 4 |bs. Dusta-Cide per hundred square 
feet of grain surface. 


Price: 30c per pound F.O.B. Kansas City, packed in 100-lb. fiber drums. 


APPLICATORS: We’re out to sell Dusta-Cide, not applicators. But the difference between complete and 
partial coverage can mean the difference between complete and partial moth control. The applicators 
shown here were specially developed for Dusta-Cide and will allow complete coverage of any closed top 
bin surface without entering the bin. 


f 
/ ie ese 
/( a 


For use where 






Dusta-Cide | 
Compressed Air Applicator 
Equipped with gre Hy Hl "heliies 4\2 


Ibs, Dusta-Cide, Discharges in 1 min, Wt. 7 Ibs. 
Also useful as large volume sprayer. 





y) 
available. 


$3250 


F.0.8. KANSAS CITY 





Dusta-Cide Motor Driven Applicator 


Heavy duty, | H.P., 115 V., AC-DC high-speed motor, aluminum case, detachable 
\-gallon metal canister holding 41/2 Ibs. of dust. Discharges in |} min. Wt. 18 Ibs 


$11500 F.O.B8. KANSAS CITY 


Attachments for direct intake from Dusta-Cide drum available at extra cost 





with Confacta lide 


Weevil-Cide Contact Spray 


For spraying in galleries or on bin floors to control 
moth outside of bins. 


ro 


For quick control of incipient or localized meal moth 
infestations by direct spraying of grain surface. 


3. For control of serious, long standing infestations 
requiring persistent measures and repeated spraying. 


Prices: $1.80 per gal. in 63-gal. drums; $1.95 per gal. in 5-gal. drums, F.O.B. Kansas City. 


We invite comparison with any contact spray on the market, not only on price, but also on performance 
against Indian Meal Moth infestations, light or heavy. 





THE WEEVIL-CIDE COMPANY 


1323 Union Avenue Kansas City I, Missouri 
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method of 


ide i uselul correcting 
the effect of very sharp or over dull 
flute 
Comparisons 
It was not clear, however, how far 
the maller improvement in extras 
tion rate and color of straight run 


flour found in the commercial tests 
wa due to the different procedure 


in regard to break releases and how 
far it was due to other factor in- 
cludir 

1. The use of stabilized wheat as a 
control on the commercial test 


wherea the laboratory controls had 
wheat Pre- 

observations in the com- 
mill indicated that when the 


stabilizer was used the 


been cold-conditioned 
liminary 
mercial 


increasé in 


quantity of coarse break chop was 
not so great as that previously no- 
ticed when warming cold-conditioned 
wheat 

2. The possibility that the over-all 
benefit of warm breaking might be 


diminished at 80% 
laboratory tests had 


nost 


The 
made al- 
white flour mill- 


extraction 
been 
entirely on a 


ing basis the first and second break 
release from the wheat milled at 
room temperature being only about 
2" ind 40% respectively In one 
test, however, the first break re 


had been increased to 40% 
the cold wheat, the 


lease with 


warm wheat be 


ing afterwards put through the same 
roll setting. In this case the warm 
breakin igain showed the usual im 
provements compared with the cold, 
the bran bein obtained in greater 
yield and larger particle size whilst 
bein equally well cleaned, the re 
leased stocks being purer and the 
flour of lower ash content. It wa 
ibserved howeve!l that the reduc 
tion in yield of sizin ind the cor- 
responding increase in proportion of 
mall middlin ind break flour, due 
to the warm breaking, were rela 


tively greater than they had been in 


the tests employing the smaller break 
release 

3. The nature of the grist, which 
wa ‘ nposed partly of soft wheat 
while the laboratory grist had been 


ill-Manitoba. It was noticed in the 


commercial test that above 41 "tee 
the tock became too mealy or 
woolly. This had not been evident to 
the ime extent with all-Manitoba 


wheat in the laboratory, and it wa 
that a omewhat 
temperature would suit the 


grist better 


conceivable lowe! 


mixed 


Further Laboratory Tests 
In order to ascertain the 
tance of these factors, further 


impo! 
labo 


ratory test were undertaken in 
which, instead of 100% Manitoba, a 
mixture of 80% Manitoba and 20% 
English wheat, at a moisture content 
of 16‘ was milled at temperatures 


of 16° and 41° C. re 
Effect of 


pectively 


stabilizing. In the first 


place the results showed the effects 
of warming cold-conditioned wheat 
immediately before breaking were 
similar to those of warming wheat 


which had previously been stabilized 
This ruled out, therefore 
that stabilized 
used in the commercial 
control, the effect of a 
ipplication of heat on milling 
properties might 
marked because the 
ready heated 
Effect of heaviness of release. Fur- 


and cooled 
the possibility since 
wheat Wa 
test is i 
second 
have been less 
wheat had al- 


been 


ther tests did however indicate the 
importance of the levels of release 
employed in the breaking systen 


Thus the behavior of the cold and 


warm wheat was compared on a four 
break system using heavy releases 
as follows I Bk 50% II Bk 50% 


III 28%; IV 16% 


nillin 


Although the usual 


intermediate effects (larger 
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particl size of break chop, etc.) 
were noticed, together with a slight- 
ly improved break flour, there was 
ubstantially no difference in the 
straight-rt flour, of about 70% ex- 
traction. However, when the break 
system wa set to lighter releases 
(on the lines of pre-war lling) the 
color of the straight-run flour was 
slightly improved as a result of the 
warm breaking and it the same 
time, its extraction rose from 70.1 to 
71.5% i i result, no doubt, of the 
easier reducibility of the released 
endospern furthermore the color 
of the patent flour was considerably 
improved. In these tests the break 
rolls were adjusted to the ime set- 
ting for the cold and for the warm 
wheat ind the releas« (expressed 
on total products of milling) were: 

! \ 
i i 

The data given include grade 
color ilue for the three main 
grades of flour which together con- 
tituted the traight-run flour of 
ipout 7 extraction Phe figures 
for yield are expressed as percent- 
ge f the total flour ide. (See 
table } e) 

The figure uggest t t the im- 
prove t the tra un flour 
previously |! 1 in lat tory e@x- 
periment tributable to the effect 
ym the top { ~ of the hite flour 

de rat } to \ ppreciable 
impr é t {f the | el rade 
flour 


Subsequent Commercial Experience 


It e claimed that the knowl 
pe i iined } i contribution 

t technology, particularly in 
tre a n ol control tand- 
dizat oO process¢ nd that in 
th direct 1 the commer | tests 
have borne it the lab t find 
In connection ince thi 

tic tten, A. G. Gowlett of 

J. W. French & Co.,, Ltd., ha iven 
i I mpre ion formed during 
evel nths’ experience with the 
proce In general he has found that 
the proce facilitate millin and 
French's practice is now to run with 
the temperature of the first break 


feed « trolled within the range 38- 
a” 

Mr. Gowlett mentions the lowing 
particular points 

1. One advantage of the process is 
that it amount to a rapid condi- 
tionin proce for hard wheat. In 
hi experience by milli it not 
under 33°” ¢ it is possible in emer- 
ency to put a baker’s grist straight 
n to the ll from. the her (of 
course ia the heater) without any 
lying time. Formerly, with cold con- 
ditionin 12 hours wa the very 
ninimu nning period if com- 
plaints fr bakers were to be avoid- 
ed 

It i utside uur present cope to 
ittempt an explanation of this find- 
in Presumably, although distribu- 
tior £ moisture within the wheat 
rains is unlikely to ha ittained 
iniformity when the wheat reaches 
the first break, this consideration is 
outweighed by the modification, al- 
ready described, that occurs in friabi- 
lity { the endosperm when the warm 
wheat is engaged by the first break 
roll 

2. French break system has been 
re-balanced to suit the main effects 

breaking. The first break 


I longer set extra closely 
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in order to restore the release at 
that point to the cold wheat level 

3. The effect is shown not only on 
the 


proportions of coarse and fine 
break roll feeds but also in a re- 
duced quantity of brown sizings. In 
general the bran is kept larger in 


particle size throughout the milling 
system. In appraising this feature, 
Mr. Gowlett remarks that, in prac- 


tice, rolls handling larger bran frag- 


ments can be adjusted more satisfac 
torily than those handling small 


1. In keeping with the effect men 


tioned under 3, the purifiers have 
been found to supply improved stock 
to the head reduction rolls 


». It has been found, perhaps rathet 
urprisingly, that the pneumatic el 
from the first break does 

npletely cool down the stock 
eed to the I Bk. sealper 
naster) is not below 32° C 

ndensation troubles the 
1 this scalper has been 
There is no sign of 


tion 


not 
The 
(Flow 
To avoid 
aspiration 
increased 
adver e el 
feed to the II 


any 


fect on dressing. The 
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Bk. is warm, but cooling is practical 
ly complete by the end of the eleva 
tion of the stock from that roll. Ex 
perience in the laboratory investiga 
tion sus that the extra warmth 


gests 


in the II Bk. feed would have a ben 
ficial effect on milling rather than 
otherwise 

6. Experience has shown no nota 


ble increase in evaporative 
result of milling 


loss AS a 


warm wheat 


Effect on Baking Quality 


Repeated laboratory test have 
been made to ascertain whether vari 
ation in temperature at which the 


breaking system is carried out affects 
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U. $. TIGHTENS MINIMUM 
SANITARY MILL LIMITS! 


New Levels Effective During 1956 Crop Year 





BASIS OF LEGAL ACTION 
1% OF INSECT DAMAGE 


Only 1 Rodent Pellet per 
Pint Maximum Permitted 








Ihe basis of legal action on filth con- 
taninated wheat was lowered to the 
| lowing 

| or more rodent pellets per pint 
of wheat (liquid measure) or 1% or 
of insect-damaged kernels. 

ihe announcement was made last year 
sod the change was put into eflect July 
1, 1956, to coincide with the beginning of 
the crop year, and thus permit time for 
tie Grain Trade to make necessary ad- 
justments 

these levels will be applied in random 
rampliog of cars of wheat. 

K | from U.S, Health, Bduecation and 


Food and Drug Administration 
Hhulletin M2715 


mor 





WASHINGTON, DD. C.—The Food and 
Drug Administration has announced that 
it will tighten sanitary requirements on 
wheat beginning July, 1956, to promote 
increased cleanliness in the Nation's food 
supply. 

George P. Larrick, Commissioner of 
Food & Drugs, stated that during the 
period January through July 31, 1955, 
wheat from 3,754 cars was examined. Of 
these, 29 cars were found to contain filth 
in excess of the rodent actionable level, 
and 3 cars showed insect damage to the 
extent of 2% or more of the kernels. 


The Commissioner said: “Under the 
Program, substantial progress has been 
made in improving handling and storage 
of wheat to prevent contamination. How- 
ever, experience acquired during the past 
six months shows that the levels of judg- 
ment should be tightened if the program 
is to continue to be effective.” 





THIS SEASON BE SURE WITH AEROSOL 


. ee 
al 


—e 





@ EFFECTIVE on both insects and rodents 

@ FAST AIRING—no liquid touches the floor 

@ LOW COST, overnight fumigation 

@ SAFE TO USE. Non separable Tear-Gas Warning 
@ EASILY APPLIED, one application only 








DO IT 


YOURSELF 


Pipe your own Plant, in hours, 
easily and 
our new plastic Piping System 


inexpensively with 











To help you surpass the requirements of the new regulations— 
write at once for free copy of the new guide to effective and 
safer mill fumigation and for literature on Aeroso! Larvacide 
and the new piping system. 


117 Liberty St., New York 6, N.Y. — 1515 Third St., San Francisco. Cal. 








Need New Rolls? 


In addition to our roll corrugating and grinding 
service for the flour milling industry, the ‘Twin 
City Machine Co. also supplies new rolls, and 


we will be pleased to receive your inquiries. 


TWIN CITY MACHINE CO. 


Roll Corrugating and Grinding 
527 Second Avenue, S.E. 


New Rolls 
Minneapolis Minn. 








111-115 GENESEE BUILDING 





A. E. BAXTER ENGINEERING CO. 


Designers and Engineers for Mills, Elevators 
and Feed Mills 





BUFFALO 2, NEW YORK 





NORTHWESTERN MILLER 


the baking quality of the straight-run 


flour. On the whole it appears that 
loaf volume is unaffected but that 
color and grain of crumb are im- 
proved slightly but progressively 
with rise in breaking temperature 


(up to 54° C.) when the 
baked without addition of 
improver. This effect appeared to be 

wamped” when the tests were 
made after addition of 10 or 15 p.p.m 
of bromate, the from milling 
tests at all temperatures between 20 
ind 54 : 

Variation in breaking temperature 
was found to produce no 
effect on physical 
dough. It should also be recorded 
that, on balance, results of sifting 
tests show little effect on granulari- 
ty of the straight-run flour 


flour is 
chemical 


loaves 
then being similar 


significant 
properties of 





OGILVIE 


(Continued from page 





ment) and the Imperial Japanese 
Navy, as well as flour merchants and 
factors all over the world 


The company continued to grow 
In 1923, the Alberta Milling Co. at 
Edmonton was taken over, and in 


1925 the stockholders got 
ble proof of the firm's 


ome tangi- 
growth in 


the form of a three-for-one stock 
split 

During the slump of the 30’s and 
ever since, Ogilvie has grown by di 
versifying its activities, Its prod- 
ucts now include 12 baker flours 
specialty flours, five breakfast ce- 
reals, 20 ready cake and pudding 
mixes (it introduced these last into 
Canada), wheat germ, wheat starch 
gluten, mono-sodium glutamate, 32 
animal feeds and two complete 
ranges of compounds— in all, 50,000 


bags of flour, feed and cereals a day, 


as well as the baby foods made by 


Gerber-Ogilvie Baby Foods, Ltd., a 
company formed in association with 
the U.S. baby foods firm, Gerber 


Products Co 
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Peter H. Walmsley 


BRANCH 
Walmsley appointed man- 
ager of the New Orleans branch of 
Fulton Bag & Cotton Mills. A native 
of New Orleans, upon graduation 
from Princeton in 1949, he joined 
Fulton’s New Orleans organization. 
Most recently he has been serving as 
assistant branch manager aide 
to Jason M. Elsas, who was New 
Orleans branch manager as well as 
vice president and general manager 
of Fulton’s national bag division. Mr. 
Elsas will now devote full time to 
the duties of vice president and gen- 
eral manager of Fulton's national bag 
division operations. 


MANAGER — 
has been 


Peter H. 


and 





ELEVATOR DEDICATED 
FINLEY, N.D.—The Finley (N.D.) 


Grain & Elevator Co. dedicated its 
new grain handling facilities in a 
civic observance. Verl Loyland is 
the firm’s manager 





KEEP YOUR 
ELEVATOR DRY 


++ Like General » 


Mills did in 
Wichita, Kans. 
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CHECK CONCRETE DECAY 


Mi ll 












Excessive moisture causes concrete decay. Western Water- 


proofing Company checks water penetration at its source. 


That's why leading elevator and processing plant owners 


specify Western for 


@ CONCRETE RESTORATION 
@ MORTAR JOINT REPLACEMENT 


@ PRESSURE APPLICATION OF CONCRETE 


@ PUTTING JOINTS IN MOVEMENT 


(No Materials For Sale) 


Preventive maintenance pays. Write for folder “Maintenance 


and Restoration of Concrete Storage Tanks.” 






23 Syndicate Trust Bidg 


NATION WIOE 


TBCHERC 
_\_/ATERPROOFING CO. 


Loe eeek 2 Benen, | 


COMPANY 


. St. Lewis 1, Missouri 
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Ir MIGHT BE a broken belt, a torn sieve, or a choke-up somewhere in the 
spouting. 


But...no matter what causes the flow variation in the flour stream 
... it’s spotted the INsTANT it happens. One look at the graphic recorder 
operated from the W&T Massometer or Merchen Scale Meter tells the 
story. Even the smallest momentary fluctuations in flow rate are detected 
immediately and recorded accurately by these mill “watch dogs.” 


W&T Massometers and Merchen Scale Meters provide a continuous 
record — by weight — of actual mill performance. They tell you the exact 
flow rate of your streams and they pinpoint time and production losses. 


Guaranteed to 1% accuracy, the Massometer will handle flour flows 
up to 200 pounds per minute...the Merchen Scale Meter, up to 600 
pounds per minute. For other applications the Meter will handle flows 


up to 3000 pounds per minute. Both instruments have been tested and 
proved highly dependable in hundreds of in- 


stallations throughout the country. 


For complete information, write us today or 


communicate with your nearest W&T represen- 
| tative. 
| 





Massometer 





Merchen Scale Meter 





WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
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Accurate Aspiration 
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